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SOURDOUGH RYE 
and Other GOOD BREADS 


“We used her recipe... 
and the results were 
thoroughly impressive. 


Craig Claiborne, 
food editor 


New York Times 


March 14, 1974 


7 Sue & sourdough bread, 1973 


Ehe New York Times 


229 WEST 43 STREET 
NEW YORK. N.Y. 10036 


E. Hampton NY 11937 


April 5, 1974 
Mrs. Sue Gross 
Elburn, Tll. 60119 
Dear Sue Gross: 
I was pleased to know that you got a good response to that 


article. I really do think that is a terrific sourdough 
bread and I have made it several times. 


I have had some letters saying how pleased some of the 
readers were. 


Cordially, 


SOURDOUGH RYE 
AND 
OTHER GOOD BREADS 


Sue E. Anderson 


Kitchen Harvest Press 
2nd edition 
Copyright 1974 
ISBN: 0-917234-00-6 


4th printing, April 1979 


Copyright 2022, All Rights Reserved 
Sue E. Anderson 
ISBN: 979-8-9866319-4-3 


Sue and her husband Sidney Gross in their kitchen, 1973 


Forward to the 2022 Reprint of Sourdough Rye 
& Other Good Breads 


Sourdough Rye & Other Good Breads was first self-published in 
1974. It was the first of a series of booklets I wrote with original 
recipes aimed at home bakers who wanted to duplicate the specialty 
breads of New York City’s ethnic bakeries. The first edition of Sour- 
dough Rye and Other Good Breads was actually “printed” on a mimeo- 
graph machine! The name of my “publishing house” was Kitchen 
Harvest Press. My recipe for Jewish rye caught the eye of the then 
food editor of the New York Times, Craig Claiborne, who praised my 
recipes ina NY Times column in March, 1974, and Kitchen Harvest 
Press was off and running. Long out of print, I’ve decided to give 
Kitchen Harvest booklets a new lease on life. ENJOY! 


Sue E. Anderson, October 2022 
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LIKE BIRD DOGS ON A SCENT . 


My mother-in-law, on her annual visit from 
New York City, deplanes laden with fresh 
loaves of sourdough rye bread. Passengers, 
and once a stewardess, have been seen to 
follow her off the plane like bird dogs 

on a scent. And, she tells us that the 
aroma wafting through the plane has caused 
complaints--when travelers discovered the 
smell was mot coming from the airline 
lunch! Why does my mother-in-law do this? 
Not because we can't get bread that good 
out here in the Midwest (we can; we bake 
it ourselves), but because that's the way 
my mother-in-law is. She also brings 
gallon jars of red pickled peppers, and 

we make them too. 


The recipes you'll find in this booklet 
started with those loaves of New York 

rye bread, which come from a little bakery 
near my mother-in-law's house. For sev- 
eral years I tried every rye bread recipe 
I came across in hopes of duplicating 
that bread, but the results were blah. 
Finally, I sent my mother-in-law to talk 
to the baker and he said "sourdough." 
From there to here is the story of my 
love affair with sourdough breads. 


Now I know. Really good rye bread has to 
be made with a sourdough starter. The 
difference in taste can be compared to 
grape juice and wine. Wine and sourdough 
are both ferments of the basics, grapes 
or grain, as it may be. 


SOURDOUGH LOWDOWN: IT'S EASY | 


Sourdough, like yogurt, has its cult fanciers, 
who make it out to be difficult to handle. | .~ 
There are even "'starter kits" on the market. 
But you don't need any special ingredients or 
equipment to make a sourdough starter or to 
keep it going. With my method, you can make 
sourdough rye, sourdough French, and pancakes 
from one basic starter. There's no better 
bread than sourdough bread. Tasting is be- 
lieying, and I believe that once you've tried 
the breads in this booklet, you will never 

go back to storebought bread again, even if 
your mother-in-law does bring it! 


VON : 
CoN TO START AND KEEP A SOURDOUGH STARTER 
WAAWAWHX 


A pot of sourdough is a reservoir of fermented 
flour, called the sourdough starter. The 
starter gives breads their characteristic 
"sourdough" flavor. The yeast in the starter 
is alive. In frontier times, starter was the 
source of yeast for breads, but today we cul- 
tivate it primarily for its taste appeal. I 
have made bread using just sourdough starter 
for leavening, but unless your starter is very 
active, the bread will take a long time to 
rise and will be heavy. It's fun to try, 
though. When you use your starter for breads, 
always leave some at the bottom of the pot so 
the pot can be renewed. Don't save leftover 
bread dough in place of renewing the pot. 
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To renew the pot, just add enough flour 
and water (in equal amounts) to the left- 
over starter to bring the pot back to its 
original level. Stir; cover; and let sit 
until the pot stops working (2 hours to 
overnight). Then refrigerate. 


A SOURDOUGH STARTER 


Ingredients 
1 package yeast 
2 cups all-purpose flour, unsifted 
(preferably unbleached): 
2 cups warm water 


Method 
Use a large (2 quart or more) glass, 
plastic, or ceramic bowl or jar with 
a cover. Combine the yeast and water 
and stir until the yeast is dissolved. 
Add the flour and stir -until well 
mixed. Cover, and set aside for two 
days at room temperature. The mixture 
will foam up temporarily. Eventually, 
the flour will settle bottomward, 
leaving a clear, yellowish liquid on 
top. When you smell the pot, it will 
smell as if it is fermenting (which 
it is). Now you have a sourdough 
starter. Stir before using. 


<. KEEP IT LIVELY 


If the yeast in a sourdough starter is to 
remain active, it occasionally has to be "fed"! 
with new flour. So, use your pot at least 
once a week, preferably twice, which isn't 
hard to do. Inbetweentimes, keep the pot 
covered and in the refrigerator. If you 
haven't used your sourdough pot for a while 
and the starter doesn't bubble up in a reason- 
able time (several hours) after you add new 
flour and water to it, you can help it along 
by adding a little yeast. 


Too many people are put off about making sour- 
dough breads because they think they take too 
much time. As I always rejoin, 99% of the 
"time" bread takes is its time, not yours, and 
this is particularly true of sourdoughs. They 
are made in two stages. The first stage is 
the fermenting stage, in which the starter is 
allowed to work on some of the flour in your 
recipe. The second stage is the rising and 
baking, which is the. same as for any bread. 


The simplest bread to begin with is Sourdough 
French. It is the best white bread I can 
imagine and reminds me of my years in the 

San Francisco Bay area, where Sourdough French 
bread is gourmet fare. I really recommend 

you make your Sourdough French bread with 
unbleached white flour, if you can find it, 
because the taste and color of bread made 

with unbleached flour are appreciably better. 


SOURDOUGH FRENCH BREAD 


STAGE ONE: The Night Before 


‘Ingredients 
1 cup sourdough starter 
1 cup warm water 
2 cups all-purpose flour, unsifted 


Method--Stir these ingredients together 
in a bowl. Cover, and Tet sit overnight. 


STAGE TWO: The Next Morning 
Ingredients 


1 cup warm water 

1 package yeast 

1 tablespoon salt 

4 cups all-purpose flour, unsifted 


Method--Dissolve the yeast in the 
water. Add yeast, water, salt, and 
flour to last-night's ingredients. 
Stir. Turn out on a floured board 
and knead until smooth, or use a 
mixer equipped with a dough hook. 

Put dough in an ungreased bowl, 
cover, and let rise in a Warm place 
until doubled in bulk (2 to 4 hours). 
Punch down. Form into loaves and 

let rise for an hour in greased | 
pans or on a greased baking sheet 
sprinkled with cornmeal. Just before 
baking, brush the tops of the loaves 
with a glaze’made from one egg 
beaten with 1 teaspoon water. 


Bake 30 minutes in a preheated 400 degree oven. 
Makes 2 loaves. 


SOURDOUGH RYE BREAD 


Here's the bread that started it all. Makes 
two loaves. 


STAGE ONE: The Night Before 


Ingredients 
1 cup sourdough starter 
- cup warm water 
2 cups rye flour, unsifted 


Method--Stir these ingredients together 
in a bowl; cover; and let sit overnight. 


STAGE TWO: The Next Morning 


Ingredients 

1 cup warm water 
package yeast 
tablespoon salt 
tablespoon caraway seeds 
1/2 teaspoons poppy. seeds 
1/2 cups all-purpose flour, unsifted 


Bee HH 


Method--Follow the directions for 
Sourdough French Bread. 


10- ¢ VARIATIONS ON SOURDOUGH RYE BREAD 


MILD RYE BREAD 
PO —ereawarraeeow*" 


This bread has less of the taste of 
sourdough and is, perhaps, a little more 
"refined" if you like your bread that way. 
Add 1 cup skim milk powder and 1/4 cup 
meited butter to the next-morning ingre- 
dients in the sourdough -bread recipe. 


ONION RYE BREAD I 
OLDEN eee 

This is one of my favorites. Use 1/2 
cup chopped onion, which has been sautéed 
in a little butter or oil. Add the onion 
to the next-morning ingredients..in either 
regular or mild rye bread. You can sprinkle 
a little sautéed onion on top of the glaze 
just before you put the bread in the oven 
for extra eye appeal. 


ONION RYE BREAD {I 
SNL LOS OO SOS 

Commercial bakeries make their onion 
rye this wav. Dried, minced onions which 
have been soaked in water and squeezed dry 
are rolled up in loaves of regular rye 
bread for an effect similar to cinnamon 
bread. For two loaves, use 1/4 cup minced, 
dried onions, soaked and squeezed dry. ~ 
When you are ready to shape your loaves, 
pat the dough flat and spread the onions 
over the dough. Sprinkle on a few extra 
poppy seeds. Then shape and bake the 
dough free-form as described on page 11. 
This is a good method, because you can 
make plain and onion rye from one batch 
of dough. 
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FN DN 
ON THE LOOK OF THE LOAF & 
We 


You can bake sourdough bread in bread pans, 
but the loaves are much more handsome baked 
free-form on baking sheets. One recipe of 
sourdough bread in this booklet will make 
two large free-form loaves, which fit on 

a standard 15 1/2" by 12" baking sheet. 

Two baking sheets, and thus a double recipe, 
can be baked at once in your oven if you 
reverse the sheets top to bottom halfway 
through the baking time, <> that the bread 
will brown evenly. 


If you have ever had trouble forming loaves 
so that they stay up instead of spreading 
like pancakes, try this trick. Pat your 
once risen dough flat on a floured board. 
Fold it in thirds and then again in thirds 
from the opposite direction. Continue this 
procedure until the dough resists further 
folding. Now it will have formed a taut 
skin which will not stretch too. much. Pat 
the dough into the desired shape and put it 
on a baking sheet which has been greased 
and sprinkled with cornmeal. The cornmeal 
will give the dough traction, the same prin- 
ciple as putting sand on an icy driveway, 
and will help the bread resist "skidding" 
out of shape. 
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For a spectacular loaf, just before the bread 
goes into the gven, cut several almost hori- 
zontal slits across the tops of the loaves 
with a razor. The bread will puff out along 
the slits. (I was afraid to do this fora 
Long time, but the bread will not fald, so 
don't hesttate). 


Shaping a Lov 


13- SOURDOUGH PUMPERNICKEL 


This ts a heavy, dark bread, full of old- 
world flavor. Let it sit overnight after 
you bake tt; then cut it tn very thin sltces 
to serve, 


STAGE ONE: The Night Before 


Ingredients ~ 
1 1/2 cups warm water 
1 cup sourdough starter 
3 cups rye flour, unsifted 


Method-- Stir these ingredients 
together in a bowl; cover; and let 
sit overnight. 


STAGE TWO: The Next Day 
Ingredients 
1/2 cup warm water 
1 package yeast 
1 cup wheat germ 
1/3 cup melted butter 
2/3 cup dry skim milk powder 
3 cups whole wheat fleur, unsifted 
1 1/2 cups all-purpose flour, unsifted 
1 tablespoon-salt™ 


Method--Dissolve the yeast in the water. 
Add the yeast and water and the rest of 
the ingredients to last night's mixture. 
Then follow the instructions for Sour- 
dough French bread. 
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SOURDOUGH PANCAKES 


Sourdough pancakes are the best way I know 
to keep a sourdough pot active. We could 
eat them every day and never get ttred of 
them. 


“THE NIGHT BEFORE: 


‘l cup starter 
cup: warm water 
2 cups dIl-purpose flour, unsifted 


Mix together ina bowl; cover; and 
Tet sit overnight. 


“THE NEXT MORNING: 


1/2 cup canned milk 
1 1/2 teaspoons salt 

I” teaspoon baking soda 
tablespoons sugar 

eges : 

tablespoons melted butter 


No 
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Add these ingredients to the mixture 
in the bowl. Stir. The batter wiil 
foam up because of the baking ‘soda. 
Cook on a hot, greased griddle. 


15- 


PICKLED RED PEPPERS 


In ease you're wondering why my mother-in-law 
always brings pickled red peppers, it's because 
they are absolutely delicious, the best possi- 
ble thing to eat wtth sandwiches made on sour- 
dough rye. Here is my rectpe for homemade 


peppers. 


Ingredients 


mild red peppers 
vinegar 
salt (the coarse pickling or kosher kind) 


If using bell peppers, slice them in 
half and remove the seeds. I grow 
cherry peppers especially for pickling, 
and these I use whole. 


Pickling Liquid 


1 quart vinegar 
2 cups water 
1/2 cup coarse salt 


Sterilize canning jars and lids and use 
them hot. Pack the peppers in the jars; 
cover them with boiling liquid and seal 
the jars. Allow the pickles to ripen 
for a week or two before using. 


Sourdough Rye & Other Good Breads 
Sue E. Anderson 
Copyright 1974, 2022, All Rights Reserved 


Some of the other Kitchen Harvest Press books published 
between 1974 and 1980: 


OLD WORLD BREADS - hearty “corn” rye, Old World 
Pumpernickel, buckwheat pumpernickel, buttermilk wheat 
bread, cracked wheat bread, much more, 40 pages 


THE ROLL BASKET - hamburger buns, Kaiser rolls, 
French or club rolls, rye rolls, bialys, onion boards, salt sticks, 
Arab bread, more, 40 pages 


THE HONEY BOOK - honey wheat bread, pumpkin 
pie, brownies, fig and poppy seed fillings, sour cream fruit 
dressing, crunchy honey granola. How to substitute honey for 
sugar, more, 20 pages. 


BAGELS, BAGELS, BAGELS - water bagels, garlic ba- 
gels, poppy and sesame seed bagels, egg bagels, pumpernickel 
bagels, egg bread, 16 pages. 


CRAZY ABOUT CROUTONS - French Tarragon, Blue 
Cheese, Pepper Bites, Anchovy, Chicken Soup croutons, and 
many many more. Homemade croutons taste better and save 
you money! 32 pages, 1979. 


Praise for the Original 
Kitchen Harvest Press Books 


“Soundly written recipe booklets... well-tested recipes.” 
Craig Claiborne, New York Times food editor 


“One of the best recipes I have ever used.” 

James Beard, who included my recipe for sourdough rye, original- 
ly published in the New York Times, in his cookbook Beard on Bread 
(Knopf, 1974) 


“Sue has me making plans to turn my kitchen into a bread 


bakery.” 
Stan Reed, food editor, Seattle Post-Intelligencer 


“‘T baked her bread... and our household hasn't been the same 
since. The hankering for more is always ahead of supply.” 
Robert Lawrence Balzer, Balzer’s Private Guide to Food and Wine 


Sourdough Rye & Other Good Breads, 


a Kitchen Harvest Press book, 
orignally self published 
Copyright 1974 


Reprinted by the author, Sue E. Anderson 
Copyright 2022 


